ARTISSERIE MENU | LAKE OSWEGO

Auvailable Until 3 P
Chef’s Special Benedict $:18.95
Smoked salmon lox piled on our buttery and flaky

Croissant, a poached eggz, béchamel, hollandaise
sauce, and organic greens

Heirloom Cherry Tomato Toast $r7

Toasted Rustic Bread, brie cheese, heirloom
cherry tomatoes, avocado, hot honey, microgreens,
pink peppercorn and pistachio confetti

Mont Blanc Toast $17.50

Croissant toast, avocado, pork bacon, roasted
red pepper, basil oil arugula, poached egg, and

a mountain of fluffy parmesan cheese, garnished
with heirloom tomatoes and pistachio confetti

Renaissance Toasts $17.50

Two large Baguette toasts—one with pesto and one
with garlic aioli—topped with grilled beef sausage,
basil oil arugula, and an open-faced burrata cheese,
served with garlic potatoes

Ham & Fromage Croissant $10.25
Thinly sliced ham, Swiss cheese, and creamy
béchamel sauce on our buttery croissant

Croissant Provencal $10.50

Our buttery Croissant filled with heirloom
tomatoes, a soft-boiled egg, peppery arugula,
and garlic aloli — a nod to Southern France

GOLDEN HOUR BITES
Auailable 3 PM te Close

Tin & Toast $25.00 (oneglass of wine & one plate w/tin)
A golden hour rendezvous—unwind with a
glass of wine (or bubbly), premium tinned
seafood, and a well-appointed spread of
rotating charcuterie meat, cheese, and

condiments, plus Artisserie’s Baguette toasts
and root vegetable chips.

French Onion Soupe $9 cup

Creamy Champignon Soupe $11 bowl
Velvety mushroom soup served with garlic toast baton

Rosette Salade $18.95

Smoked salmon lox rosette, fresh dill, cucumber,
pickled carrot ribbons, onions, and a marinated egg,
nestled on organic greens and arugula, served with
dill balsamic dressing

The following items are served with Fruit Salad
or Green Salad

Courgelte Quiche $:16.50
Spiralized zucchini tucked in a parmesan puff
pastry crust and baked with rich egg souftlé batter

Chicken au Curry Baguetie $r7

Shredded chicken hreast, sautéed onions,
red peppers, cubed apples, potatoes, arugula,
zesty curry sauce, on our fresh baguette

Boeuf & Fromage Baguette $17.50

Grilled beef filet, Gruyere cheese, caramelized
onion, arugula, creamy garlic aioli, all on our
freshly baked baguette

Pesto Végetarien Baguelte $16.50
Pesto, arugula, heirloom tomato, shaved zucchini,

chevre cheese, French tomato pistou, on our freshly
baked baguette
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ARTISSERIE COCKTAILS & MORE

BUBBLY & (COCKTAILS WINE CELLAR

Francois Montand Blanc de Blanc Brut $:0 glass Rosé Louis Jadot, Beaujolais Rosé Gamay $72.50 glass
Laurent Perrier Champagne $75 boitle White Jacques Dumont, Loire Valley $77 glass

Enjoy this beautiful bottle of bubbly as it comes,

or add our Fresh Squeezed Juice to make a round Red 1a Solitude, Cétes du Rhéne $13 glass

of mimosas

OTHER BEVERAGES

illy Drip Coffee $4.50

Mimosa $:2
Champagne and fresh fruit flavor of your choice:
Orange Juice | Purées: Strawberry | Raspberry | Mango

our purées are made at our bakery with three simple illy Cold Brew Coffee $4.50 large $1.50 small
ingredients: fresh fruit, sugar, and water

Dammann Freres Tea $41.5
Mimosa Flight $26
Perfect for celebrating! Three petite Champagne Iced Tea $4.50large $4.50 small
mimosas—Strawberry, Raspberry, and Mango—

delicately balanced on a golden tower Fresh Squeezed Fuice $5 large $5 small

Orange | Orange-Strawberry-Mango

Rir Rovale $:2 Soft Drinks $s.50
Champagne, Creme de Cassis, fresh raspberry

illy Espresso Beverages
Aperol Sprits $12 vEsp 4
Aperol, Brut Champagne, soda water Double Espresso $4.00
Pistachio Espresso Martini $14 12 ounce | 16 ounce
Baileys, Vodka, espresso, pistachio syrup Americano $1.00  $450

Latte | Cappuccino | Au Lait  $5.00 $550
Chati | Matcha Green Tea Latte  $5.25 8505

Mocha | Caramel Macchiato $s50  $6.00

Dirty Chai $5.75  $6.25
Hot Chocolate $195  $s5.00
Steamer $s.25 81,95

Almond/Oat Milk +$1 | Add Flavor +$0.85
Add Shot +$1.50



